
8001 W BROWN DEER RD

MILWAUKEE, WI 53223

Description of Violation Correct ByCode Number

Routine Food Inspection

LA MIRADA ENTERPRISES NO.5 INC

DENNY'S RESTAURANT 1209

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

March 6, 2008

$0.00Fee Amount:

Observed clean soup spoons being stored in a dirty container. The soup spoons must be 

kept in a clean and sanitized container for storage. Provide a clean and sanitized 

container to store the soup spoons. Maintain a clean container at all times.

The soda nozzles at the soda dispenser in the front waitstaff location are dirty and 

appear to have buildup of debris and mold growth. Clean and sanitize the nozzles as 

often as necessary to prevent debris buildup and mold gorwth.

The ice scoop at the front waitstaff station is being stored in a dirty (pink colored 

liquid) container between use. Between use, the ice scoop must be stored in a clean and 

sanitized container. Provide a clean container to store the ice scoop. Maintain clean the 

ice scoop at all times.

03/06/20084-601.11

There is no backflow preventer installed on the mop sink faucet. A backflow preventer 

is required to be installed to prevent waste water from entering back into the water 

supply. Install a backflow preventer on the mopsink faucet.

03/20/20085-202.11
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There is a large amount of old food buildup inside the unused "toastmaster" 

underneath the prep line. All equipment must be maintained clean when not in use. 

Clean and maintain clean the "toastmaster."

Observed a large amountof grease on old food debris buildup underneath the burners 

and the grills underneath the hood. The knobs and face plate of the equipment pieces 

also have a buildup of grease on them. Clean all surfaces as often as necessary to 

prevent old food and grease buildup. Clean and maintain clean underneath all cooking 

equipment.

There is a large amount of water and other food debris on the floor of the left hand side 

prep cooler. The wall of the cooler also has food debris on it. Clean the walls and floor 

of the small cooler as often as necessary to prevent buildup of old food debris. Clean 

and maintain clean the floor and walls of the cooler.

03/20/20084-601.11

The lefthand side cooler underneath the prep line appears to have overflowing waste 

water dripping onto the floor of the cooler. Have the cooler repaired so that the 

wastewater drains and no longer overflows and drips onto the cooler floor.

03/20/20084-501.11

No air gap is installed on the ice bin drain waste at the front waitstaff station. An air 

gap is required to be installed to prevent sewage backflow from entering into the ice 

bin and/or to prevent mold growth back into the ice bin. Have a licensed plumber 

properly install an air gap for the ice bin drain line.

No air gap is installed on the ice bin drain waste at the ice machine. An air gap is 

required to be installed to prevent sewage backflow from entering into the ice machine 

and/or to prevent mold growth back into the ice machine. Have a licensed plumber 

properly install an air gap for the ice machine drain line.

03/20/20085-402.11

Other 03/20/2008

The garbage lids on the large dumpsters outside are not closed. Ensure that all 

dumpster lids are closed at all times.

Observed spilled grease on the ground in front of the grease bin outside. The lid for the 

grease bin is also open. Clean up any spilled grease immediately and keep the lid 

closed at all times.

03/20/20086-501.114

Inspection Notes
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Clean out the garbage and seal the open hole in the back storage area. Either place a secure vent cover over the hole or completly 

seal the hole.

The "shat r shield" flourescent tubes above the prep line may be used. However, if non-shatterfproof bulbs are used, light shields 

will be required to be installed.

Install a lightshield cover over the open light inside the walk in cooler.

The waffle maker will be allowed to be operated outside of the hood conditionally. The area above and to the sides of the wafffle 

maker must be maintained clean at all times. The waffle maker will be required to be placed underneath the hood if the area is not 

kept clean of grease and food debris.

Recaulk the sink/wall junction in the women's restroom (break area).

Inspector Signature (Inspector ID: 66) Operator Signature

On 3/6/2008, I served these orders upon LA MIRADA ENTERPRISES NO.5 INC by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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